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BASIC- ABSTRACT: 

Boiled potatoes are kneaded by mixer. Gelatin is put in 
water and it is 

boiled. After the gelatin is diluted, sugar and potatoes 
are added. When it 

is boiled, kneaded milk and corn starch are added. When it 
is cooled down, egg 

yolk is added and mixt . frozen and agitated. 



USE - Ice-cream contg. potatoes as main ingredient is 
introduced. 
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